Food Packer 


The National Magazine of Production and Management 


CANNING GLASSPACKING FREEZING 


November, 1957 


, 


fr 
Sa 


howe 


_— 


or 


Man of the Month 
Dr. Harry R. Weliman 


@ Peaches Frozen in Glass—Page 17 Tomato Line Reshapes Plant—Page 22 @ 


More Tests for Pickle Picker — Page 24 Oyster Juice in Oyster 


Total Acid Is Index to Flavor and Maturity —Page 20 


Stew — Page 12 





om 


The use of Heekin Product Planned Cans ... lithographed or plain... 


for your products makes your business an integral part of Heekin. 

In its fifty-six years Heekin has served thousands of customers .. . 

in every field of merchandising. We acknowledge no superior in the production 
of metal cans. . . in personal service . . . in creative ability... 


and in economic and merchandising co-operation. 


Let Heekin Product Planned Cans work for you. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Superlative quality...delightful flavor 


PEARLGREEN BEAN AAS Silver 
Medal Winner, developed and _ intro- 
duced by Northrup King. This outstand- 
ing new bean is universally adapted, from 
East to West Coasts and from Mexico 
into Canada. Seed is pure white, small, 
slow developing. Pods are neat, smooth, 
bright distinctive green, round and very 
meaty. Pearlgreen has a delightful flavor 


when processed. Plants have medium 
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height, good spring vigor and germina- 
tion, are well adapted to mechanical 


picking. Average maturity: 53 days 


PEARLGREEN BEAN 
from Northrup King 


‘ity. 


Northrup, King & Co. 


MINNEAPOLIS 13, MINNESOTA 








Time to replace with a New Improved FMC NON-SHOCK CASER 
—so Smodth amd — to Cans and Contents 


—even at speeds up to 1200 cases per hour! 


Old methods of casing no longer meet the requirements 
of spoilage-free, high-speed operations—especially where 
loosening can seams of high-vacuum packs is a problem. 
The new Model 3 FMC Non-Shock Caser, with all its 
exclusive features for big capacity and gentle handling, 
really “delivers the goods” to the case completely free of 
damaging impact to cans, labels or product. Compact 
and flexible, machines are built to handle specific can 
sizes and certain combinations from 202 x 308 packed 
6 x 8, to 603 x 700 packed 2 x 3. 


Remember; There are extra dividends when you care 
ng Bk for your cans all the way to the case — with an FM(¢ 
FMC’s NON-SHOCK CASER "babies" cans into cases at a fast Non-Shock Caser! 
clip, limited only by the speed of the operator. 


NO ROLLING—NO NEAR SEAM IMPACT 


Cons enter the machine upright, move 
smoothly oiong woven wire belt, ore 
transferred gently to the case 


+ gah «aan pg FOOD MACHINERY 


feed belt through a 90° twister, avoid 


ie :; AND CHEMICAL CORPORATION 


FREE BULLETIN AVAILABLE ¥ 


Fully illustrated Non-Shock Caser bu! iia Canning Machinery Division 


jetin is yours for the asking. Better yet, 
coll your FMC representative today for FAO Generel Sales Oftices: 


complete information| — WESTERN: SAN JOSE, CALIF, + EASTERN: HOOPESTON, iLL. 
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LOST! 


Ideas 
that 
mean 
Money 


How many times have you 
missed out on a profit-making 
idea because the copy of FOOD 
PACKER that is handed from 
desk to desk in your organiza- 


tion reached your desk too late? 


And think back to the many 
times you had to rush through 
important articles in FOOD 
PACKER because the guy at the 
next desk was in a hurry to get 
the issue—-thereby robbing 
you of the opportunity to ab- 
sorb all the important details 

details that could have 


saved your company money, 


Now think how profitable it 
will be to get your own per- 
sonal copy delivered to your 
home or office right from the 
press. Read it as long as you 
like, clip items from it, file it 
away. You don’t share your 
desk and chair with others 


why share FOOD PACKER? 


Use the coupon on op- 
posite page to subscribe 
today. Tax deductible! 


Industry 


L. DeWent J. R. Jones 


Lee DeWent is in charge of a new 
application engineering office for Food 
Machinery and Chemical Corporation. 
This office is located at No, 5 N., 
Wabash Ave., Chicago, Ill. The new 
office will handle engineering for ma- 
terial handling equipment to be in- 
stalled east of the Rocky Mountains. 


John R. Jones, vice president of 
George A. Hormel & Co., Austin, 
Minn., recently became chairman of 
the Provisions Committee of the 
American Meat Institute. His prede- 
cessor was Roy F. Melchoir, president 
of Agar Packing Company, Chicago, 
Il]. Dale A. Kilpatrick, Rath Packing 
Co., Waterloo, Ia., is now vice chair 
man of the Provisions Committee. He 
succeeds Mr. Jones in that position. 


P. A. Schmith, ‘Tipton, Ind., division 
production manager of the Stokely 
Van Camp Company, was recently 
elected to the board of directors of 
the Indiana Canners Association, M1 
Schmith will fill the unexpired term 
of William Kruger, also of Stokely 


who resigned, 


C. H. Bingham, former vice president 
and treasurer of American Stores 
Dairy Company, Fairwater, Wis., died 
October 13. He was associated with 
the American Stores canning plant at 
Fairwater from 1940 until his retire 
ment in 1956, 


Mervyn C. Phillips, vice president 
of Griffith Laboratories, Inc., Chicago, 
died October 28. He had been with 
Griffith since 1921 when he joined 
the organization as its first salesman. 


H. M. Tibbetts has been appointed 
associate vice president of Salada Di- 
vision, Salada-Shirriff Horsey  Inc., 
Boston, Mass. Under Vice President 
R.. Edward Liptrott, he will direct all 
company operations. 


Names and News 


Lathe Cre ae eR 


Marvin Wilson, quality control man- 
ager for the H. J. Heinz Company, 
Medina, N. Y., died Sept. 24. 


Robert R. Larrabee is the new sales 
engineer for the California territory 
of Economic Machinery Company, 
Worcester, Mass. He will be located 
in the Cowper Hamilton Building, 
Palo Alto, Calif. 


Knouse Foods, Inc., Peach Glen, Pa., 
has just announced the establishment 
of two national sales divisions. Wil- 
liam A. Fox, of B. T. Babbitt, Iné., 
N. Y., will head the Lucky Leaf 
consumer products division. Lee F. 
Esser, former general sales manager 
for Knouse, has been appointed na 
tional sales manager for the institu- 
tional division. 


Arthur Ringman is the new division 
sales manager for the newly created 
southeast sales division office of Na- 
tional Can Corporation, New York, 
N. Y. Mr. Ringman will headquarter 
at National’s Baltimore, Md. plant. 


R. Wirthlin J. J. Scanlon 
Robert G. Wirthlin has been appoint 
ed to the post of midwestern sales 
manager for Metro Glass Company. 
Mr. Wirthlin takes over Metro’s mid- 
western headquarters in the Pruden 
tial Building, Chicago, Il. 


Hazel-Atlas Glass, division of Conti- 
nental Can Co., and the midwest di- 
vision sales office of the White Cap 
Company, subsidiary of Continental, 
have combined their sales offices. Of- 
fices for the combined sales force are 
located in the White Cap Company 
building at 1820 N. Central Ave., Chi- 
cago, Ill. J. J. Scanlon, White Cap’s 
midwestern sales manager, will be in 
charge of the combined sales force. 


(Continued on Page 8) 
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IT’S CT ee HI-GLOSS FINISH 


that positively resists SCUFFING - FROST - WATER - HEAT 








Here’s the toughest, most beautiful finish of them all! It's a Make your 


; : own comparison 
special finish that protects the appetizing colors on your label ° 


WRITE MUIRSON 
LABEL CO., INC. 


2 : ; for label samp! 
ance is desirable! Worth investigating! a 


Plants in: 
San Jose, Calif. 
j 





— makes your label stand out in the store and in the home. 


Ideal for all packages where scuff, frost, water or heat resist- 
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industry News 


(Continued from Page 6) 


George Henschel recently became 
assistant to the general sales manager, 
in the metal division of Continental 
Can Company, New York, N. Y. 
R. S. Hatfield is sales manager. 


T. C. Clawson was named as- 
sistant sales manager for the central 
division office of Corn Products Sales 
Company, 201 N. Wells, Chicago, Ill. 
He will be responsible for the opera- 
tion of all sales functions in the central 
division area, in conjunction with 
R. R. Adam, division manager. 


E. M. Jones is the new sales man- 
ager for the Class Container Division, 
Owens-Illinois Glass Company, To- 
ledo, Ohio. Kevin K. Hepp is now 
manager of the processed Foods Divi 
sion, 


Dow Chemical Company just an 
nounced its entrance into the linear 
polyethylene field with the construc 
tion of a multi-million dollar produc- 
tion plant at Bay City, Mich. The 
plant is schedulued for completion in 
October 1958, 


Robert R. Showerman, Portland, Mich. 
high school graduate, is the first 
recipient of a four year scholar- 
ship granted by National Starch Prod- 
ucts, Inc. of New York, N. Y. Mr. 
Showerman will attend Michigan State 
University and take a course leading 
to a B. S. degree in packaging engi- 
neering. This scholarship is given to 
a student who is not financially able 
to enter the field of package engi- 
neering. The scholarship was made 
through the Packaging Institute. 
Oscar H. Curry, former comptroller, 
is now a vice president of the Cainp- 
bell Soup Company, Camden, N. J. 
C. Roger Stegmaier succeeds Mr. 
Curry as comptroller. 


National Food Brokers Association has 
announced the following new mem- 
bers: Joe D. Edwards dha Southgate 
Brokerage Company, P. O. Box 9414, 
Raleigh, N. C., King Brokerage Com- 
pany, Inc., 344 No. Vermont Ave., 
Los Angeles, Calif. O & C Sales 
Company, 2409 University Ave., San 
Diego, Calif., H. P. Vass & Company, 
P. O. Box 215, Mobile, Ala. 


Norman T. Burke has been appointed 
manager for frozen food packaging 
sales of Fibreboard Paper Products 
Corporation, San Francisco, Calif. His 
former position was district sales man 
ager. 


SPOTLIGHTING - 


JSP BARO A MLM AS lll AM i 


Virginia Food Dealers 
Hold Roaring Party 


The advance notice of the super- 
select party of the Tidewater (Vir- 
ginia) Food Dealers Association Nov. 
1 and 2, hinted that hangovers would- 
n't get a chance to develop until 
long after the last bloodshot eye had 
peered at an empty bottle. 

The TFDA takes over the Hotel 
Cavalier, Virginia Beach, Va. for two 
days. Two years ago the convention- 
with-speakers idea was abandoned. 
Now the events range from stags to 
fashion shows. Food is spectacular, 
bingo games are rigged to allow as 
many winners as possible, and golf 
is anything but serious. 

Party rules stipulate that no one 
sleeps if health and age permit. Buf- 
fets and bars are established in 40 
different suites in the hotel and guests 
make the rounds. This continues un 
til breakfast. 


Continental's Clay Heads 
Indiana Convention List 


General Lucius D. Clay, chairman 
of the board of the Continental Can 
Co., will speak at the men’s luncheon, 
Thursday noon, Nov. 21, at the Indi- 
ana Canners Association convention. 
The convention will be held at the 
French Lick-Sheraton Hotel, French 
Lick, Ind. 

Charles Shuttleworth is president 
of the association and owner of Shut 
tleworth Foods, Inc., at Warren, Ind. 
He announced that Dr. Nicholas 
Nyaradi, former Finance Minister of 
Hungary and now chairman of the 
Department of Economics at Bradley 
University, would appear on the pro 
gram, Wednesday evening, Nov. 20. 

A sample cutting will be held 
again, the third one of its kind. All 
products and all grades will be cut 
by the Food Technology Department 
of Purdue University, under the di- 
rection of Dr. Norman Desrosier and 
Dr. Gale Ammerman. 


C.M.I. Will Discontinue 
Promotion Efforts 
Hal Jaeger, director of the market 


ing bureau of the Can Manufacturers 
Institute, announced that after Jan. 


*“NEWS 


(Wl 


1, C.M.I. would discontinue its mar- 
keting bureau. The announcement 
was made at a meeting of the Com 
Organization for Marketing which was 
established last year to promote the 
use of corn. 

Mr. Jaeger said that while C.M.I. 
would no longer back the program 
he would help set up the corn pro- 
gram this year. 

The corn canners who met in Balti- 
more, Md., proposed a separate as- 
sessment and program for pea can- 
ners. The cost, as in the corn pro- 
gram, would be % to % cent per case. 
The two programs would be financed 
separately but would be run by the 
same office. 


Lou Ratzesberger 
Will Address Brokers 


Lou Ratzesherger, Illinois canner, 
will address the National Food Bro- 
kers Association. Mr. Ratzesberger is 
president of Illinois Canning Co. 
In 1953 he was president of the Na- 
tional Canners Association. He will 
report on the sales needs of canners 
in a session entitled “Working with 
Food Brokers,” during the brokers’ 
National Food Sales Conference in 
Chicago. 

Business sessions will be held on 
the opening day, Dec. 14. During 
the remainder of the convention, food 
brokers will meet with canners, freez- 
ers and other manufacturers in in- 
dividual sales conferences. 


Canned Foods Safe 
After Atomic Attack 


While canned food sales may not 
take an immediate leap, the National 
Canners Association was justifiably 
proud of a recent report by the U.S. 
Department of Commerce. Following 
an atomic bomb test, canned foods 
in unbroken tin or glass containers 
were suitable for immediate use if 
they had been located in shelters 
which were capable of protecting hu- 
mans. It was also noted that in case 
of an atomic attack canned foods in 
either tin or glass could be recovered 
from critically exposed areas and 
pressed into emergency service after 
three or four days. 
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next to wrapping your plant in asbestos... 


. . . your best protection against FIRE LOSS is insurance through 
CANNERS EXCHANGE — where Food Processors have enjoyed 
50 years of top quality insurance coverage! 


Here are the qualifications Broad and comprehensive policies 


Personalized service from the Warner 
that have secured for trained field staff 


Cooperative and sympathetic handling of 
loss claims 
Prompt payment of claims 


Canners Exchange an 


unchallenged position of 


leadership in this field: ae a 


1956 Canners Exchange savings Total savings to dete have 
distribution to Policyholders totaled amounted to 


$1,169,500.97 $31,465,622.14 





To discover the advantages which you can secure on your fire insurance 
coverage, write us today. No obligation, of course. 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE + CHICAGO 30, ILL. 


50 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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..- because they permit product visibility 


Darslbtic cre: of every hundred food 
4 shoppers buy on sight. That’s why the 
transparency, brilliance and clarity of glass 
containers make them unsurpassed packages 
for the high volume movement of food prod- 
ucts. Sparkling clear glass containers reveal 
and glamorize the true color, size, texture, shape 
and quality of their contents... afford an excit- 
ing and tantalizing view which stimulates the 
appetite and the desire to buy. When Mrs. 
Shopper goes to market, help make sure she 
reaches for your brands . . . pack and move 
more of them in eye appealing, impulse sales 
creating glass ... in Anchorglass containers 
sealed with dependable Anchor vacuum, screw 


or lug style caps. 


Use Anchorglass containers 


sealed with Anchor* caps 


/\NcCHOR | |ocKING 


GLASS CORPORATION 
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onion or parsley. Monosodium gluta- 
mate is often used as a flavor intensi- 
fier. The flavoring, however, is neces- 
sarily artificial. None of the natural 
liquid of the oysters gets in the stew, 
because in the normal commercial 
process of steaming open the oysters 
for shucking, their juices are lost. 

Wayne Fornea, DeJean’s food tech- 
nologist, experimented with a simple 
mechanical method of recapturing 
the liquid. When the oysters open 
in the steaming process their natural 
juices flow from the shells. In the 
past this accumulated liquor has been 
disregarded and discarded. But 
through Mr. Fornea’s ingenious meth 
od these juices are now salvaged in 
sufficient amount to make possible the 
commercial packing of the new oyster 
stew, 


Design Equipment 


Following its capture, the oyster 
liquor is double filtered by the same 
basic process and equipment as milk 
is filtered. It is then pasteurized in 
huge stainless steel cooking kettles al- 
so designed by Mr. Fornea, where 
the label formula is mixed with it. 

Wasue Peruse, toad This combination of natural nectar and 
technologist (left) the DeJean oyster stew seasoning mix 


and Leon Hall, ture is then added to the whole 
plant superintend- 
ent, inspect contin- nt 
uous cooking process They are then sealed, labeled, cased 
for shrimp. This ma- and shipped on the DeJean introduc 
chine, like oyster tory basis of $5.50 per case to the 
stew equi ent . . 
Sean dealer anywhere in the country, with 
which is still secret, ‘ 
was designed by one free case with every ten. 
these men. rhe entire mechanical operation, 
involving the preparation of the oy 
ster nectar, has been designed and 
built by the DeJean Company 


oysters and meats already in the cans. 


Shrimp Cooker 


Machinery naanufactured by De 
Oyster Stew Is Made Jean is normal. In the shrimp packing 
division a machine for cooking shrimp 
“ has been installed since Aug. 15 which 
From Recaptured Juice uses a new method. By ' 

Instead of the traditional iron bas- 
kets lowered and lifted from the 
cooking tables, the shrimp now moves 
automatically on a worm gear through 

Biloxi, Miss. firm constructs the cooking process. 
rhe speed of the turning of the 
equipment for catching and worm gear is controlled by a meter 
ing arrangement which is manually 
set to the size of the shrimp going 
through — the larger the shrimp the 
slower the worm gear turns and the 
A new oyster stew, manufactured is the company’s first attempt at an longer, the cooking process. As Mr 
experimentally for the first time oyster stew Fornea expresses it, this mechanical 
last winter, will go on the market this It will be marketed in a 10-oz. ly controlled cooking “guarantees the 
fall. The distinctive feature of the can under the brand label of “De curl” that is indicative of properly 
stew is that cove oysters are canned Jean's Oyster Stew” cooked shrimp. The new automatic 
in their own recaptured liquid Oyster stews usually are made by method was designed and construct- 
The DeJean Packing Company of canning whole oysters and oystet ed in the DeJean plant under the 
Biloxi, Miss., is a packer of shrimp meat in a liquid created from dried supervision of Leon Hall, plant super- 

tuna, and oysters. The new product milk and seasoning and flavored with intendent, 


preparing raw oyster liquor 
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—s Only Sucaryl-sweetened 
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lim down You'll find the current Sucaryl consumer ad on the back of 
. this folder. 
with salad ; ea aa , 

t represents by all odds the biggest, most colorful campaign 
ever put behind any calorie-free sweetener. 

The fact that Sucaryl outsells all other non-caloric sweet- 
ener brands combined is, no doubt, partly due to this adver- 
tising. The fact that Sucaryl sweetens “so you can’t taste the 
difference” also shares credit for this overwhelming consumer 
preference ...a preference that carries over to diet foods and 
beverages sweetened with Sucaryl. 

f For complete infc: mation about Sucaryl and its usefulness 
\ to you, we suggest you write for a copy of our booklet, 
“Making the Most of the Dietetic Market with Sucaryl”. 
Please address Chemical Sales Division, Abbott Laboratories, 


North Chicago, Illinois. On request, we will also send you a 
sufficient supply of Sucaryl for your own test purposes. 





Put Sucaryl to work for you! 


on your labels, in your advertising -* 
and in your store displays 


Here's Sucaryl’s current ‘‘ad-of-the-month’’ 


in each cranberry baked apple 


when you sweeten with sugar 


94 calories 


when you sweeten 


with calorie-free Sucaryl 


You can save a lot of calories by sweetening with Sucaryl 


eeeeeeeeneeee 


WEIGHT 
CRANBERRY 


WATCHERS’ 
BAKED APPLES 


© medium red cooking apples 


2 cups cranberries 


2 tablespoons Sucary]l solution 
') cup water 


Set oven at 450°1 
pare one-third of the way down. Place 


Core apples and 


in a shallow baking dish, Combine the 
remaining ingredients in a small sauce 

pan and cook until berries pop. Fill 
center of each apple with a tablespoon 
ot the cooked cranberries; pour re 

mainder over apples. Cover with alu 
minum foil and bake for 20 minutes 
Remove toil and bake 5 to 10 minutes 


longer. Makes 6 servings 


COREE EE RHEE H ERE EERERE EERE SHEE ESOS E THEE EEES 


. 
- 
. 
. 


Sucaryl makes it easier for you to 
watch your weight... by giving you 
wholly natural sweetness without bitter 


aftertaste, without one single calorie. 


You use Sucaryl practically anywhere 
you would sugar...in coffee, tea or any 
other drink...on fruits or cereals. 
Cook with it, bake with it; any Sucary]l- 
sweetened dish tastes just like its sugar- 
sweetened twin. Sucaryl, of course, is 


for anyone sensibly counting calories, 


and you can't taste the difference 


and for those who cannot take sugar, 
Your drugstore has Sucaryl in tablets or 
solution. Low-salt diets call for Sucaryl 
Calcium. Abbott Laboratories, North 


Chicago, Illinois and 


Montreal, Canada ObGott 


Get your new Sucaryl Recipe Book — free at your drugstore, 


Sucaryl 


Non-Caloric Sweetener —No Bitter Aftertaste 
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Dr. Loeffler holds jar of frozen sliced peaches. 
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are taken from the regular peach 
line. Filling is also done simultane 
ously using conventional, metal-fiber 
board containers. The preparation of 


the fruit is identical for both packs. 


\ hand-pack filler is used for the 
The container is a 15 oz., 


is sealed with a 


glass line. 
wide-mouth jar. It 
vacuum cap sealer and packed into 
a carton of special construction. 


The carton, incidentally, is the only 
custom designed item of either the 
materials or the equipment used in 
the glass line. The carton has 1%” 


holes in the sides for ventilation. 


The packed cartons are palletized 
and moved into a freezing tunnel for 
quick freezing at -30°. The freezing 
and storage facilities are those of the 
Sanger Ice and Cold Storage Com 


pany located only a few feet from 


Glacier Frozen Foods. 

The sliced peaches are of the Rio 
Oso variety, a Cali 
fornia freezing peach 


Gem standard 


sliced peaches in 


If the 


glass are 


frozen 
marketed successfully, will 
other freezers start producing a prod 
uct similar to the product of Glacier 
Foods? 

Dr. Loeffler that 
could be others on the market soon. 
fruit in 


admitted there 


However, the packing of a 


eaches Frozen in Glass 


Flavor of product and 


appearance of package 
are improved with new method 


Devers frozen in a glass container 
were exhibited at the recent Na 
tional Frozen Distributors As 
sociation in Chicago, by 
the packer, Glacier Frozen Foods of 
Sanger, Calif. 
According to Dr. 


Foc xd 


convention 


Harold Loeftle: 
president of the company, there are 
four advantages in using glass over 
the conventional packages for frozen 
foods. He listed 

1. Vacuum packing will cut down 
deterioration of the peaches on de 
frosting. 

2. The glass package will not ab 
sorb syrup and subsequently cause 
off flavors. 

3. Peaches visible through the glass 
Fiadd attractiveness to the product. 
Flavor is improved generally by 
M@the vacuum packing. The 
‘gi nds to pull the air from the peaches 


vacuum 
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and allow the syrup to replace the ai 
rhe production of peaches in glass 
Loefile 


began freezing in glass last year after 


is still on a small scale. Dr 
several years of experimentation. Pro 
duction was expanded this year 

“Frankly, we could use three times 
the present production,” he said. The 
present supply is being rationed out 
to distributors. By the end of the 
year he feels that he will have a fai 
idea of the response of consumers. 

If the product is successfully mar 
keted, the line of frozen products in 


Loefller 


said that the problems in freezing a 


glass may be expanded Dr 


peach halves in glass 
These would 
additions to 


fruit cup o1 
easily met. 


probably be the 


could be 
next 
the frozen glass line. 

In the Glacier plant the peach slic 
es used to fill the glass containers 


glass is not as simple as it looks, he 
warned, 


“There are certain technical aspects 
of freezing peaches in glass that are 
not readily apparent,” he said. He in- 
dicated that the problem of freezing 
the product in glass without excessive 
breakage was one problem 

Dr. Loeffler 


large custom packer of quality fruits 


who has become al 
and vegetables, dates his first interest 
in freezing in glass back to research 
work done under a post-graduate fel 
lowship of the Glass Containers Asso 
ciation at the U. S. Department of 
Agriculture laboratory in California. 
One of the major projects of the 
find 
determining nutritional changes in 
frozen concentrated orange juice. D1 
Loefller’s work on 
Vitamin C is still frequently cited in 


laboratory was to methods of 


determination of 


current studies. 

During this time, since he was on 
a glass container fellowship, Dr. Loef 
fer experimented with freezing in 


glass. 





Owens-ILLINoIs ASSURES 
You A COMPLETE 
PACKAGING APPROACH 


Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes. 
All add up to greater packaging value. 


men ge 


The Right Container 
There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 
and a variety of plastic containers. 


Rene Be 


Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product. 


Engineered Design 


At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
3) its consumer utility. 


The Right Closure 


Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures, Helping you 
choose the right closure is another fune- 
tion of O-I’s packaging service. 


Weeder ae 
ili 


a ae 


Merchandising Cartons 
Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
retail store and warehouse . , . as well as 
on your own filling line and in transit. 
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P . Py, ms * ao ¢: 
Pay ae sai biol i, 


Duraglas barrel jars are available in 8, 16, 82 and 64 oz. and 1 gallon capacities. 


Pickle-barrel goodness shows... 
and sells in Duraglas containers 


The old time pickle-barrel had a big marketing Whatever your packaging needs, there is a Duraglas 


| 

| advantage: customers could select the pickles of | container to meet your specific requirements. Call 
ee their choice . . . those with the most eye-appeal. the nearest Owens-Illinois office for details on the 

Duraglas containers give your pickles this same complete Owens-Illinois packaging service—the 


advantage of eye-appeal, while assuring complete right Duraglas container, fitment, and closure .. . 
protection to the product. The wide mouth per- attractive, eye-catching label designs ... and sturdy 
mits easy removal of the contents, and the tight- cartons imprinted with your sales message, 
sealing closure prevents leakage or contamination. Call today! Why not now? 


DURAGLAS CONTAINERS Owens-ILLINoIs 


AN (i) PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Centrol 
Editor 


Food Acid Level Is Index 
to Flavor and Maturity 


Determination of total acids, 


either natural or added, 


can control various quality factors 


actically all foods contain an acid 
p:: a mixture of two or more acids. 
These acids are either natural in the 
food or are produced by micro or 
ganisms. In produc ts such as ket hup 
or chili sauce, an acid is added to 
the product 

Whether occurring naturally or as 
an added ingredient, acids are large 
ly responsible for the tart or sour 
flavor, Total acid determinations are 
useful as a measure of this tartness 

In some cases a high concentra 
tion of acid is undesirable and may 
be an index of spoilage or rancidity 
In other items as sauerkraut or pick 
les, a high acid content is necessary 
for proper preservative action or for 
the desired flavor. The total acidity 
in conjunction with the sugar content 
(sugar/acid) is a measure of matut 
ity of some fruits, particularly citrus 
and grapes. 

Total acid determinations do not 
determine the concentration of just 
one acid but all the acids that may 
be present. The simplest method of 
making a total acid determination is 
by means of titrating an aliquot of 
the sample with a base of known 
strength using a suitable indicator to 
determine the end point. In the case 
of highly colored foods such as black 
berries or tomatoes it is very diffi 
cult to accurately determine the end 
point of the titration when using an 
indicator. It is easier and more accu 
rate to use electrometric methods in 
this case 


Preparation of Sample 


Before making a titration, it is nec 
essary to prepare the sample. Fruit 


20 


juices or the liquid from such prod 
ucts as sauerkraut should be strained 
through cheesecloth to remove coarse 
particles which would interfere with 
taking an accurately measured sam 
ple. It is advisable to shake the sam 
ple well to get a thorough mixture. 

When working with solids such as 
fruits or jellies, it is first necessary to 
extract the acids in liquid form 

A satisfactory method of extraction 
is to press the liquid from the sam 
ple with a small, hand operated, 
press type juice extractor. With a lit 
tle care, it is possible to extract the 
liquid from the samples with prac 
tically no fibers or particles included. 
The acids in such products are water 
soluble ang will be almost completely 
extracted #Xis way. 

To prepare a sample jam or jelly, 
weigh out 150 grams of the sample. 
Add about 600 ml of distilled water 
and heat with constant stirring until 
all the jel is dissolved. Then trans 
fer to a one liter flask and bring to 
volume with distilled water. In cal 
culating the acid content, a 10 ml 
aliquot will contain 1.5 grams of sam 
ple. 

To prepare samples of dried fruit, 
pulp thoroughly by passing through 
a food chopper or Waring Blendor. 
Weigh out a 150 gram sarnple and 
add about 600 ml of water, Boi for 
almost an hour, occasionally replac 
ing the water lost by evaporation. 
Then transfer to a one liter volumet- 
ric flask, cool, and make up to volume. 

To prepare canned fruits, drain 
the contents of the can, being care 
ful to invert all fruits having cups 
or cavities if they fall on the sieve 


Quality Control Clinic 


with cups or cavities up. Prepare the 
drained fruit as previously described 
for dried fruits. 


Reagents 


1. 0.1 N NaOH. Dissolve 4.00 grams 
of sodium hydroxide pellets in COz 
free distilled water. Make volume 
up to one liter. Check normality 
by titrating against 0.1 N potas 
sium acid phthalate (20.422 gms 
liter). It is preferable to use this 
acid salt as it is not hygroscopic 
or deliquescent and can readily 
be obtained in pure form. 


Normality 
of NaOH 


_ml phthalate x N phthalate 
ml NaOH 


Phenolphthalein indicator. Dissolve 
10 grams of the indicator in 600 
ml 95 per cent alcohol and dilute 
to one liter with distilled water. 


Apparatus 


1. 50 ml buret and stand 

2. 500 ml Erlenmeyer flasks 

3. 5 and 10 ml graduated pipettes 
with free flowing tips 
Line operated pH meter 
Mechanical mixer 
250 ml beakers. 


Procegure 
1. For ught colored samples. 
Accurately pipette 10 ml of the 
sample into an Erlenmeyer flask and 
dilute with about 200 ml of distilled 
water, Add about 0.3 ml phenolphtha- 
lein, using a light background, titrate 
with 0.1 N NaOH until a light pink 
coloration persists for 10-15 seconds 
Record amount of NaOH used. 


2. For highly colored samples. 


There are two procedures that can 
be used to make total acid determi- 
nations in this case. 

A. Pipette 5 ml of the sample into 
an Erlenmeyer flask and add 200 ml 
of water, add 0.3 ml phenolphtha- 
lein indicator. Titrate with 0.1 N 
NaOH until the end point is ap- 
proached. Then remove one ml.. of 
the sample and dilute with about 
100 ml of water and observe color. 
(The color of the sample will be 


(Continued on Page 34) 
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Jenni Genetron says: 


For refrigerants that are Super-Dry 
| 


Always be sure to specify... 


x genetron 


SUPER-DRY REFRIGERANTS 


Tops in quality . . . Tops in performance 
Available from wholesalers everywhere. 

genetron 12 Wite LABEL DICHLORODIFLUOROMETHANE 
genetron 22 Green LABEL MONOCHLORODIFLUOROMETHANE 
genetron 11 ORANGE LABEL TRICHLOROMONOFLUOROMETHANE 
genetron WZ purric LABEL TRICHLOROTRIFLUOROETHANE 
genetron TIGA sive LABEL DICHLOROTETRAFLUOROETHANE 


See Your Wholesaler 


GENERAL CHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
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Flight elevator 


Line to 


Sleeve --counter~-switch actuator pasteurizer 


Roller conveyor Mechanical corer 


from spray wash 


Peeled tomato 
conveyor 


i gk Fash ok fash, AMO FF) | i 


Sorting Chopper 


° 


Trimming table 
tray 


Tomatoes pass from high pressure spray on roller conveyor at left, to coring table, then move either to scalder or to chopper. 


Tomato Line Reshapes Plant 


All piecework is now recorded on mech- 
anical counters. Two sets of counters are 
used, One on coring the other on peeling. 


Automatic counters, mechanical 


~ coring, continuous pasteurizer 


: 
' 


\ gt reduce labor, supervision 


conveyor to the filler appear to need 
only a hand pack table order to 
grade fancy. 


Packing Company, Edger- 
Ohio threw out most of its 
at the end of last season 


oe 
ton, 
tomato line 
and started new. 


Planning, construc- 
tion and installation lasted most of 
the winter, 

This year 
stopped the tomato pack, the new 
line had shown a number of advant- 
ages — and a few disadvantages. Some 
will be made before next 


when the frost finally 


changes 
year. 

The improvements were mostly in 
handling: 

Cleaning, sorting, coring, and 
peeling are now as foolproof as pos- 
sible. 

2. Mechanical counting has elimi- 
nated the need for baskets or trays 
to keep track of piecework. 

3. Mechanical coring before scald- 
ing and peeling keeps down quality 
loss on all tomatoes selected for cor- 
ing. 

4. Tomatoes not selected for coring 
are trimmed and chopped for juice. 
Juice is pasteurized in a modern, con- 
tinuous pasteurizer. 


Higher Grade Possible 


The tomato line now feeds to a 
hand-pack filler. Most canned toma- 
toes grade standard or extra stand- 
ard. However, peeled tomatoes on the 


The Airline tomato line is superior 
to many canners. It does not have 
the finished, polished look that is 
noticable in some outstanding lines. 
But it does show versatility and im- 
agination. This is a reflection of the 
temperamaut of Alden Harvey, the 
quiet spoi..n superintendent of the 
plant, who has unquestioned abilities 
in machine design and construction. 

An air agitation system for flume 
water, which brings tomatoes into the 
plant, is not new but it is a good in- 
dication of quality consciousness. So 
is a chemical tank which drips a de- 
tergent into the flume water to help 
knock off dirt and Drosophilia eggs. 
This too, has been used for several 
years. 

Inside the plant the tomatoes, ele- 
vated from the flume, are dumped on 
the roller conveyor that takes them 
through a high-pressure spray wash 
to the coring table. 


Coring Table 


The coring table is new and adapt- 
ed to mechanical coring (See dia- 
gram). Eight women are on each side 
of the table, four corers and four 
sorters alternated. The sorter picks 








7S. 





the tomatoes and drops them into an 
inclined tray. The tomatoes roll down 
the tray to the woman corer standing 
on the opposite side of the table. 

With air-operated, mechanical 
knives, coring becomes a swift opera- 
tion. The women work with both 
hands. They press a tomato against 
the whirling knife and drop it into a 
shute. Two things happen here. First, 
the tomato bangs through a trap door 
affair that actuates a mercury switch 
which in turn sends a signal to a 
mechanical counter. The tomato is 
counted. 

(The counting mechanisms, which 
look a bit like them, are called “mail- 
boxes” by the coring and peeling 
crews.) 

The tomato drops down into a flume 
and is carried to the steam scalder. 

The floor lady records the number 
of cored tomatoes from the counters. 


Steam Scalding 


The tomatoes not selected for cor 
ing go off the end of a trimming ta 
ble into the chopper and are pumped 
to the pasteurizer. Ten women on 
the trimming table throw out poor 
tomatoes. 

The tomatoes that are cored and 
flumed to the steam scalder are ele- 
vated again to the peeling table. The 
scalder does not have a_ variable 
drive, which is one of the problems 
that will be met next year. 

At present the steam input must 
be adjusted to regulate the degree of 
scald, 

Tomatoes elevated to the peeling 
table are selected by women, peeled 
and dropped through a similar count- 
ing mechanism onto a second, smaller 
conveyor above the peeling belt. The 
tomato drops through the metal 
sleeve, the trap door at the end opens, 
and the tomato falls on the belt. A 
counter on the wall is again acti- 

(Continued on Page 33) 
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Women coring and sorting are alternated along table. One sorter (above) is missing. 











Working with both 
hands, woman cores 
tomato by pressing 
against whirling 
knife, then drops 
tomato in metal 
shute. Tomato is 
counted and flumed 
to scalder. i 



























































Juice from chopper is raised to breaking temperature, then is pasteurized. 









More Field Tests Planned 
for Mechanical Pickle Picker 


Pickle packers elect 


Bill Daily at convention 


ast year the mechanical pickle pick 
L er was a luke warm topic. This 
year it was the key to the annual 
meeting of the National Pickle Pack 
ers Association. 

The 350 pickle packers who met 
in Chieago’s Drake Hotel, Oct. 23-25 
heard a detailed report from Dr. Wil 
liam Stout of Michigan State Univer 
sity on the project, 

At their spring meeting the pickle 
packers had elected to finance a uni 
versity committee to study two work 
ing models of the mechanical pickle 
pickers, 

Dr. Stout showed slides in his re 
port on the testing program. He said 
that Dr. S. K. Ries of M.S.U. is 
arranging for a testing program for 
one machine this winter. Cucumbers 
are being grown on an acreage in 
Florida. 

The two machines are the Gilbert 
Pierson model (see FOOD PACKER, 
November 1957, “Experimental Pickle 
Picker Runs Well in Field Tests”) 
which is now owned by Chisholm 
Ryder Co., Inc., Niagara Falls, N. Y. 
and is being developed by Fox Engi- 
neering Co., Jackson, Mich. and a 
model under development by H. J. 
Heinz Company, Pittsburgh, Pa. Both 
machines have advantages, Dr. Stout 
indicated 

The most important result from the 
first six months of study was the re 
port that a machine will definitely 
pick cucumbers. Dr. Stout did not 
estimate when a machine will be in 
general production, However, four 
new machines are being manufac 
tured this year by Chisholm-Ryder 
Co., Inc. One of these will be used 
by the university in its research pro 
gram, 


Cost Accounting 


A proposal for a cost accounting 
system, designed especially for the 
pickle packing industry was discussed 
by Wayne Mayhew, Jr., of the ac 
counting firm, Touche, Niven, Bailey 
and Smart. The Mayhew accounting 
system is now a prominent system of 
cost accounting in the canning indus 
try. Mr. Mayhew discussed the possi 


bilities of developing a similar system 
for the pickle packers. 

The Pickle Packers Association will 
investigate this proposal further, Bill 
Moore, association secretary said, 


Sales Meeting 


The meetings in the Drake Hotel 
were divided into four sections, pro- 
duction, sales, advertising, and field 
crops. The sales group had a speaker 
of national reputation, Bill Gove, vice 
president of E.M.C. Recordings, Min 
neapolis, Minn. 

The reception of his speech, as 
reported by Mr. Moore, was “terrific,” 

Three talks by outstanding pickle 
men also touched on the sales prob- 
lem. Lewis Hirsch, of Hirsch Brothers 
and Company, Louisville, Ky., recalled 
that 10 years ago he had predicted 
that production would present the 
most formidable problems in the com- 
ing decade, This prediction, made 
before a pickle technology school at 
Michigan State University in 1947, 
has been realized, he said. 

For the next ten years he felt that 
cost control and salesmanship would 
be the most important problems. The 
leaders of the industry during the 
next ten years would be men who 
were outstanding in these lines. 

Everett Landon of Nalley’s, Inc., 
Tacoma, Wash., felt that the big de 
velopments ahead would be tied with 
the growing automation of the indus 
try. The first big move would be the 
perfection of the pickle picker. 

H. J. Nederman, of the H. J. Heinz 
Company, Pittsburgh, Pa., was opti- 
mistic about the potentialities of the 
industry in the next decade. However, 
he indicated that the period would 
be one of heavy competition. 


Officers 


William E. Dailey of the Dailey 
Pickle Co., of Saginaw Michigan was 
elected president. He succeeds Harry 
Tuttle of M. A. Gedney Company, 
Minneapolis, Minn. Everet Landon 
was elected vice president and L, S. 
Glaser of Glaser Crandell Company, 
Chicago, was returned as treasurer. 

Three directors were continued in 


office: I. F. Heifetz of Heifetz Pickle 
Company, St. Louis, Mo.; H. A. Wil- 
liams of California Packing Corpora- 
tion, San Francisco, Calif.; and John 
Lammers of DeKleine Pickle Compa- 
ny, Jackson, Mich. 

Paul Kelly of Green Bay Food Com- 
pany, Green Bay, Wis., was elected 
to fill an unexpired term. New di- 
rectors were Harry Tuttle; L. D. Stacy 
of W. & W. Pickle Co., Montgomery, 
Ala.; Lewis Hirsch of Hirsch Brothers 
and Company, Inc., Louisville, Ky.; 
and George Hathaway, Budlong Pick 
le Company, Chicago, III. 


Fire Danger 
Helped Change 
Canning Plants 


Insurance rates 
influenced location 
and construction 


ince 1910, steel, cement, and mas- 
§ onry construction has replaced 
wood in nearly all canning plants. 
Companies are more likely to have 
several one story buildings than a 
three story or even four story struc- 
ture. Country plants are becoming 
rare. 

These changes, usually explained 
by better transportation, modern ma- 
chinery, new engineering methods, 
have been helped along step-by-step 
by insurance rates. 

According to E. H. Meyer, of Lan- 
sing B. Warner, Inc., which is cele- 
brating the 50th anniversary of the 
formation of the Canners Exchange, 
Inc., often one immediate and visible 
gain in modernizing is the change in 
insurance rates. 

He compared the rates of $100 
of insurance in the early years of the 
company with the present level. The 
$3 and $4 basic rates were not unusu- 
al forty or more years ago. Now a 
company can reasonably anticipate 
rates well under $1. 


Location 


The insurance rates worked with 
the better roads and better trucks 
to change the practice of early can 
ners in building the plant as close 
as possible to the produce. Today, 
the cost of the insurance alone is 
almost prohibitive for building a plant 
in an area where municipal fire pro- 
tection is not available. Fortunately, 
with trucks to haul the raw product 
a canner does not need to stay in 
his own county in contracting acreage. 

Probably the most significant change 

(Continued on Page 33) 


FOOD PACKER 








At the time of the Great California Gold Rush, whis 

xey bottles embossed with symbolical or historical 
designs were greatly favored. These carly-day ‘‘commercial”’ glass containers were crudely 
molded, and often merely broken away from the blow-pipe at the neck, the rims brought 
to a relative smoothness by reheating. 


Today’s demands include truly distinctive packaging plus precision craftsmanship... good 


reasons to call on Metro’s experience in design and production of special glass con 
tainers... whether introducing a new product, or to enhance the appeal of an accepted 
brand. Good reasons, also, to specify METROmatic service —for quality glass containers, 


delivered on an unfailing schedule, geared to your production requirements. 


METRO GLASS COMPANY, ING. 


MANUFACTURERS OF QUASITY GLASS CONTAINERS 





What's New? 


Supplies * Equipment « Trade Literature 





Package Sorter 


A 3-way switch for automatic sort 


ing of packages has been recently 
perfected by E. W. Buschman Com 
Clifton Ave 
nati, Ohio, It is designed for simplic 


pany, Dept. Fk Cinein 
ity of operation 

The 3-way switch can be con 
trolled by push buttons, limit switches 
photo electric cells, or other electrical 
means, Limit switches automatically 
height. Seal 
controls group pac kages as to weight 


Classify pare kaves by 
Underweight and overweight packag 
es pass to the right and left lines 
exact weight pi kage S pass on the 
center line 

A second series of classifications is 
made through the control switches to 
bring like packages into the proper 
torage line If. a conveyor line i 
blocked, an automatic diversion to a 
Hypa 5 line can be rrvaacle Wah 
switches can also be used to feed 
tributary lines into a common line 

Standardized conveyor widths are 
12, 15, 18, and 24 inch. Turns are 
made on either a 45° or 90° angle 


The Buschman 3-way switches can 


also be made for manual control 





No Weights Scale 


A new Sauter scale, manufactured 
by August Sauter, Dept. F., 866 Willis 
Ave., New York, N. ¥ 


has a built-in 


re teens aheimee: 


sliding weight micrometer attachment 
It requires no weights. A simple 
zeroing device and positive beam ar 
restment assures accuracy even for 
an untrained operator. : 
These Sauter scales are available 


in a variety of capacities. 


Non-wetting Fluid 


When maple syrup is poured it 
seems the last drop always runs down 
the outside of the bottle. The bottle 
gets sticky and messey and the cap 
freezes on 

Dow Corning Corporation, Dept. 
I’, Midland, Michigan, says it has the 
answer to this problem. A drop of 
Silicone Fluid wiped on the tip of 
the bottle makes the lip non-wetting 
and forces the stream of syrup to 
“break clean” and run back inside 
the bottle after pouring. The bottle 
stays dry and the cap threads are 
clear 





Conveyor Oiler 


An automatic oiler for conveyor 
chain links and = pins, manufactured 
by Merritt Smith Co Dept. F, 36 
Detroit, Mich 
even film of oil by direct contact of 


Puxedo applies an 
oil-carrying felt rollers, This new typ 
oiler can be used with all chain type 
conveyors. It is useful for food con 
veyors, or anywhere that an oil drip 
is objectionable 

Independently hinged rollers ap 
ply an oil film on each side of the 
conveyor chain. Solonoid valve action 
stops and starts oil flow as the con 
veyor starts and stops. Two needle 
valves control the flow of oil to each 
side of the chain after solonoid valve 
is opened, Every link bearing and 
pin gets oiled every time it passes 
the oiler device. 





Temperature Regulator 


Here’s a new temperature regu- 
lator which controls pressure and 
temperature with a single pilot. Tem- 
perature and pressure adjustment. is 
obtained by turning the temperature 
adjusting wheel and pressure adjust 
ing handle. 

When the initial flow of steam is 
received by the heater, the temper- 
ature element controls and modulates 
the pressure, and keeps the steam 
in balance with the demand. A simple 
lever linkage on the pilot is actuated 
by both the temperature and pressure 
elements. 

This new regulator developed by 
Spence Engineering Co., Ine., Dept 
F., Walden, N. Y. can be furnished 
with the dial thermometer and adjust 
ing handle on the same pilot. The 
T 124 pilot is recommended for heat 
eT pressures ove! 10 psi and the ‘| 
134 pilot for heater pressures up to 
10 psi on less. Thermostatic tempera 
ture control up to 350° F can be 
achieved, Spence pilots are inter 


changeable on any Spence main valve 





Roll-Over Cleaner 


A new glass cleaner has recently 
been devised by the Filler Machine 
Dept. F, Fox Build- 
ing, Philadelphia, Pa. 

This new unit cleans by air blast 
on a turn-over principle. The contain- 


Company, Ine. 


FOOD PACKER 


Pee, 


d ; 
' 
' 
i 
' 
{ 

. 

; 

‘ 

' 

" 





ers are positioned into multiple lines 
prior to inverting by the first roll- 
over pocket. A vacuum exhaust mount- 
ed under the table carries away the 
foreign material and cleaned contain 
ers are turned upright by the second 
roll-over pocket to be positioned un 
der filling machine nozzles, or on a 
right angle conveyor belt before mov 
ing to the filling operation. 

Cleaning speeds range from 40 to 
200 containers per minute. Roll-over 
cleaners are available in 2, 4, 6, 8 
or 10 lines. 


Box Dipper 


Box dipping has been mechanized 
with the introduction of the Cellu 
dipper, an automatic device for dip 
ping field crates in a wood preserva 
tive. 

According to the manufacturer, G. 
F. Sweet & Co., Inc., Dept. F, Hart- 
ford 3, Conn., this machine maintains 
a steady even pace with no pile-ups 
and each box receives an identical 
immersion. Only one unskilled laborer 
is needed to keep the machine filled 
with preservative and to supervise the 
general operation. The saving on la 
bor alone is up to %¢ per box. 

The portable unit easily adjusts to 
receive a wide range of box sizes 
It occupies only 45 square feet of 
space plus the necessa;’ry roller con 
vevors., 


Powdered Rust Remover 


A new acid, scale and rust remover 
comes in a powdered form. Once 
water is added the solution is ready 
to work. The compound, Drycid, dis 
solves rust and water seale as any 
liquid acid would. 


Since Drycid ships and stores like 
a powder there are no special han 
dling requirements. No deposit is re 
quired for the container in which the 
powder is shipped 

According to the manufacturer, 
Oakite Products, Dept. F, Toronto 2, 
Ontario, Canada, Drycid, unlike most 
liquid acids, does not have an injuri 
ous effect on steel, copper, brass 
aluminum, and galvanized surfaces 
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ANGELUS 


CAN CLOSING MACHINES 


Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

- LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


IMG ELWS 


Sanitary Can Machine Company 





2 
é 
¥ 
4 


WHAT’S YOUR DECISION?... 


1 CAN PER SALE...3 CANS PER SALE...6 CANS PER SALE 


It takes the busy housewife several impulsive seconds and one swift motion to com- 


plete her buying decision in the store. When she reaches for your product — 
Will she come up with 1 can, 3 or 6? 


It's YOU who make that decision for her at the point of sale. When your product goes 
to market in CAN BAND,* Container Corporation of America’s multipack merchan- 
diser, it will sell more units sale after sale because CAN BANDS are—so easy to see, 
pick up, carry and stack at home. Has your product been selling 1 can at a time in 
the stores? Wouldn't you like 3 or 6 sales for every 1 you make now? Write us today 


for complete multiple packaging information. 


CONTAINER CORPORATION OF AMERICA 


38 South Dearborn Street, Chicago 3, Illinois, and 59 other cities 
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The Market Place 


News of Promotion and Selling 


LEP BEIGE 


Courtesy Owens-Illinois 


Juice Decanter 


Curtice Brothers Co., Rochester, 
N. Y. has just come out with a new 
26 oz. decanter-style bottle for its 
Blue Label Tomato Juice Cocktail. 
Narrow wrap-around label permits 
customer inspection of color and con- 
sistency of product. 

Attractive blown-in ribbed design 
provides a final decorative touch. 
When full, the bottle becomes a hand 
some table piece, when empty, a 
convenient storage bottle. 

Blue Label Tomato Juice Cocktail 
and other Curtice products are dis- 
tributed through food brokers east 
of the Mississippi. 


Sweet Pickled Beets 


Now, Greenwood Water 
loo, N. Y., is packing its line of sweet 
pickled beets in attractive 8 and 16 


oz. glass jars. 


Foods, 


Courtesy Ball Bros. Co 


New Pickle Product 

Texans are talking about a new 
Pickles 
made and distributed by Talk-O’ Tex 
as Brands, Inc., San Angelo, Texas. 


food product, Crisp Okra 


Glass refrigerator jars display this 
product to its maximum advantage. 
A three color label contrasts with the 
visual product. Flat screw type caps 
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are ribbed tor sate and easy bottle 
stacking 

This pickle product is distributed 
in twelve states. Additional distribu 
tion for new areas is planned for the 
near future. 


Potato Trade Group 


An industry-wide trade association 
of frozen potato product firms has 


recently been organized. The asso 


ciation is made up of firms who pro- 
duce more than 90% of the total 
United States volume of frozen potato 
products. 

Mr. Leon Jones of the J. R. Sim- 
plot Company, Caldwell, Idaho was 
named chairman of the organizing 
committee. Mr. Jones said the asso- 
ciation’s sole objective was to increase 
consumer consumption without em- 
phasizing individual brand names. 
Others appointed to the organizing 
committee are: Webster Brown, Snow 
Flake Canning Company, Brunswick, 
Maine, and Nephi Griggs, Ore-ida 
Potato Products, Ontario, Oregon. 

Byrne Marcellus Company, Chicago 
trade association management firm, 
has been retained as secretary-man 
agers of the new association. 


REDUCE 


ABC 


PICKING 
BOXES 


* PALLETIZE 
* STACK EVENLY 
* AUTOMATIC DUMP 


* REDUCE BRUISE 
DAMAGE 


* HAVE LONG LIFE 
*SAVE SPACE 


handling COSTS 


Your orders are assured 
immediate service by 
ABC's vast forest, sawmill 
and factory facilities. 


Write for brochure on mass production and automation 
handling methods with wooden picking boxes—no charge. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 





Local Man 


Makes Good 


(His name is kd.) 


He's a young man who's going 
places in the food packing busi 
ness. Some months ago, Ed got 
tired of waiting for the worn- 
out, torn-out office copy of 
FOOD PACKER to reach his 
desk after it had gone through 
the routing list 


kd decided to get his own copy. 
Realized it would be well worth 
the investment, since he could 
read all the articles in detail as 
soon as the magazine came off 
the press. Read them at his own 
leisure, too . and be able to 
clip and file items he'd refer to 


Today, he’s gotten a promo 
tion. It all started with an idea 
he got from FOOD PACKER. 
He was able to get to the boss 
with his idea fast. Boss 
liked it and carried it out. Ed's 
company saved several thou- 


sand dollars 


You'll benefit by having your 
own personal subscription lo 
FOOD PACKER too. You'll be 
able to make money-making 
suggestions and decisions be- 
cause you'll get the latest ideas 
in the industry first. The cost is 
small... the returns can be 


' 
tremendous 


Handy coupon’s. Why 
not fill it out and mail 
it today ... while you're 
thinking of it! 





Freezing News 


Promotion « Selling * Research 


Courtesy W estern-Waxide 


Hor d’‘oeurves in Foil 


Cohen's famous Knishes of Newark 
N. J. has adopted a new package for 
its knish line. The Kosher hor 
d’ oeurves are packed in a foil tray 
in which they can be heated and 
served 

The foil tray is packed in a blue 
and white carton which features an 
illustration of a silver platter filled 
with hors d'oeuvres 

According to Cohen's spokesman 
the new pac kage has ini reased sales. 
This product is being distributed in 
New York, Miami, Los Angeles, and 


other metropolitan areas 


Tater Tots 


The newest frozen food to be 
packed by Ore-Ida Potato Products 
Inc Ontario, Oregon is Tater Tots 
Shredded Idaho potatoes cooked in} 
pure vegetable oil — ready to heat 
and eat 

This new potato product is pack 
aged Wm oa waxed overwrap \ choco 
late brown package background com 
bined with bright vellow printing 
complement the illustration of Tater 
lots. The overwrap design is com 
pleted with the Ore-Ida brand iden 


tification drawing 


Courtesy Reynolds Metals Co 


Frozen Spaghetti 


A new heat and eat spaghetti is 
now being marketed by Sussy’s Res 
taurant in Oklahoma City. 

It is packaged in an aluminum foil 
bag and repackaged in a rectangula 
paper carton and overwrapped_ in 
printed foil. This bag is sealed on 
three sides, one end is left open. The 
bag contains 14 ounces of spaghetti 
with sauce, but is filled only half 
way, so that the open end can_ be 
folded several times to form a_ pro 
tective seal. 

The consumer unfolds the bag and 
places it in boiling water with the 
unsealed end protruding at least two 
inches above the water level to form 
a steam vent 


Metallic Wrapper 


Here’s a new color background 
adopted by Excelsior Quick Frosted 
Meat Products, 11-02 Bridge Plaza 
South, Long Island, N. Y. for its re 
designed package of breaded veal 
cutlets. A metallic gold sheen back 
ground accentuates a colorful vig 
nette which depicts a serving sug 
gestion. The back of the package 
features four recipes. This is the last 
inh al series of redesigned pac kages 
for Excelsior. 
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The Best Foods, Inc. Production Record: 


CUCUMBERS 


Sliced on Urschel high speed model 


Nt 


» 
TRANSVERSE 
SLICERS 


The Best Foods, Inc., Norfolk, Virginia, packers 
of the old, famous ‘‘Fannings Bread and Butter 
Pickles” brand, report that during a 3 month 


' y és ere aoe hel “ oa 
period their Urschel ‘‘OV's"’, with positive feed tener Rid achat A ate eee ial 
: 4 The Best Foods, Inc. plant 
action, sliced enough fresh cucumbers to sup- 
ply their entire yearly requirements. The units 
were operated a minimum of 10 hours a day, Model "OV" Slicers also cut Carrots, Celery, 
with only incidental maintenance. Rhubarb, Broccoli, Okra, Squash, Bamboo 
hoot 
lice Acts hile shied nites Shoots and Water Chestnuts ¢ uniform, clean 
cross-cuts with no product crushing ¢ practically 
URSCHEI eliminate ‘‘thin’’ or ‘‘bias’’ cuts e slice 


thicknesses of 1/16” to 1-1/3” 
LABORATORIES inc 


e rugged, 
dependable 
VALPARAISO 


INDIANA 


De signers and Manufacturers Of precision, high speed culling equipment jor food products 


SN ¥ ie tie “ er Tee LN < 18 Ee A) 2%: — . 4 


acts 


“ Robins Rovo-SCcREW LYE PEELER 


Lye Treats Stock ToA Uniform Depth 
For Easier Peeling, Greater Profit 


Even, uniform lye penetration ol a 
in the Robins Roto-Screw re a 
reduces waste and trimming rea Zs 
lets trimmers work faster, easicr. a 
and temperature controls allow yor 
to treat stock to desired depth bad ni 
yolving screw conveyor — 
floaters. Models available to hana 
up to 8000 Ibs. capacity (depending on 
product). Occupies less floor space 
than peelers of equal capacity , 
or call or write direct for complete details 


See your Robins Representative, 
of specificat ons, ‘ y d titeratu eave lable. 
i prices deliver . iustrate rotur i 


A 4 ohins 2S AND COMPANY, INC. 


Y 55 
d ng quipr ent Since 18 
Manufacturers of Food Process E 

7 13 72 9 East Lombard Street * Baltimore 2, nanan 


 . THE ROBINS LINE INCLUDES E£QU 
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PACK 
2 LAYERS 
with EACH STROKE 


HIGH SPEED 
CASE PACKER 


Save precious time! Just place the case—a 


Burt High Speed Packer fills it with a sin- 


gle stroke. It's the easiest can- 


method available. 


handling 


@ BURT BEATS FLEETING TIME! 


e19)i 


Ei 


BURT MACHINE COMPANY 


401 East Oliver St. 


Baltimore 2, Md. 


Letters 


Frozen Food Indicators 


To the editor; To date we have received 198 requests fo1 
literature and samples of our laboratory efforts on a thaw 
ing indicator (See FOOD PACKER article August 1957 

These requests have come from all segments of the in 
dustry, including processors, transportation, storage state 
and federal agricultural departments, consulting firms in 
the field, universities and colleges and several from foreign 
countries The number of responses 1S concrete evidence 
that throughout the industry there is a feeling that if an 
accurate and reliable indicator can be economically sup 
plied to the industry, there would be a compelling in 
terest in it 

A thawing indicator may be used as a product quality 
gauge with or without periodic checking. With periodi: 
checking as the product with which the indicator is at 
tached courses through the transportation channels from 
processo! to retailer, the area where gross mishandling 
occurs can be isolated. 

It is this value which we feel would be of maximum 
interest to the industry. However, even without periodic 
checking, the indicator enclosed with the product can be 
inspected at its final destination and if it is shown that 
gross mishandling did occur, the product can be isolated 
and rejec ted, 

As each indicator developed by our laboratory thus far 
has its own individual time/temperature curve of color 
change reaction, the use of multiple indicators would give 
a more complete story as to the time and temperature 
which the product was permitted to achieve 

A series of indicators formulated to react on the achieve 
ment of progressively higher temperatures, would show 
that a particular product did experience time at a par 
ticular temperature but would not permit it to go to the 
next higher temperature 

Appreciating the interest you have shown in our work 
and your personal belief in the value of a satisfactorily 
operating thawing indicator 

Willard M. Huyck, president 

Aseptic-Thermo Indicator Co 

11471 Vanowen St 

North Hollywood, Calif 


Statement of 
Ownership 


Statement required by the act of Congress of August 24, 1912, as 
amended by the acts of March 3, 1933, and July 2, 1946 (Title 39, United 
States Code, Section 233) showing the ownership, management, and 
circulation of Food Packer, published monthly at Pontiac, Ill, for Oct. 
1, 1957. 

1. The name and addresse of the publisher, editor, and business 
manager are Publisher, Herbert A. Vance, Chicago, Tll.; Managing 
Editor, Denni H. Murphy, Chieago, lll.; Business Manager, J. F 
Koellisch, Chicago, Il 

2. The owner is: Vance Publishing Corporation, 139 N. Clark St., 
Chicago, Ul. Stockholders are: Arnold E. Monetti, 20 Exchange Place 
New York, N. Y Herbert A. Vance, 139 N. Main St., Chicago, Til 

8. The known bondholders, mortwagees, and other security holders 
owning or holding 1 percent or more of total amount of bonds, mort 
gases, or other securities are: None 

4. Paragraphs 2 and 3 inelude in cases where the stockholders or 
security holder appear ipon the books of the company as trustee 
or In any other fiduciary relation, the name of the person or corporation 
for whom such trustee is acting; also the statements in the two para- 
graphs show the affiant full knowledge and belief as to the cireum- 
stances and conditions under which stockholders and security holders 
who do not appear upon the books of the company as trustees, hold 
stock and securities in a capacity other than that of a bona fide owner 

The average number of copies of each issue of this publication 
old or distributed, through the mails or otherwise, to naid subscribers 
during the 12 months preceding the date shown was: (This information 
is required from daily, weekly, semiweekly, and triweekly newspapers 
only.) 


HERBERT A. VANCE, PUBLISHER 


Sworn , rse before me this 23rd day of September, 1957 
Cc. M. LYNN 
SEAL 
(My commission expires Sept 
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Tomatoes 


(Continued from Page 28 


vated by a signal from a mercury 


switch on the “mail-box” door. 


Remote Counters 


The floor lady records the number 
of tomatoes peeled by each woman 
on the peeling table by merely read 
ing the dial on the counter 

The peeled tomatoes are conveyed 
directly to the filler. Canned toma 
toes are packed in No. 303 and No 
10 cans. Calcium chloride tablets are 
used, 

The cored and scalded tomatoes 
which are rejected on the peeling 
line go off the end of the belt into a 
second chopper and a second pump 
Part of this juice goes to the filler for 
topping cans, the rest to the juice 
holding tank. 

This second chopper and pump 
may be removed next year, Mr. Har 
vey said. The rejects could be con 
veyed back to the first chopper. The 
juice line for the filler could come 
from the tank. However, the amount 
of juice from the second pump is 
small and the problem is not an im 
portant one 


Break at 160° 


The juice from the chopper—the 
first chopper—is pumped through the 
first pass of the pasteurizer. It is 
raised to a_ breaking temperature of 
160°, passed over a shaker screen 
fed into the extractor, and finally dis 
charged into the reservoir tank. 

On the second pass, a moyno type 
sanitary pump keeps a constant flow 
going into the pasteurizer. The juice 
is raised to pasteurizing temperature 
of 255° and discharged into the filler 
at 205°. Cans are filled--46 oz., No. 
303, and No. 2 cans—closed and ele 
vated to a long can track that inverts 
them for the required three minutes 
They are cooled in a spinner cooler 
boxed and palletized for warehous 
ing. 


Beans with Tomatoes 


A sidelight on the tomato opera 
tion was offered by Russell W. Poole 
president of the company. This year 
Airline started packing snap bean 
after a lapse of several seasons. The 
bean operation is interesting. It is 
run during the first part of the sea 
son, a practice that is not always 
regarded as successful (see FOOD 
PACKER September 1957 
“Snap Beans Can Be Geared into a 
Tomato Operation”). 


article 


The growing system makes some 
difference. According to Mr. Poole 
growers of tomatoes plant snap beans 
between the rows. They bring their 
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weeks early and let 
When the to 


matoes come along the pickers areé 


pickers a tew 
them work on beans 


switched over to the tomatoes as soon 


is they are ready for harvest 


Some equipment and materials used at 
Airline Packing Co. 


Tomato Detergent Oliver Chem. Corp 
Choppers, Pasteurizer, Closing Machines 
Chisholm-Ryder Co., Inc 
Closing Machine 
Angeles Sanitary Can Machine Co 
Continuous Cookers Berlin Chapman Co 
Tomato Corers Magnuson Engineers 
Robbins & Myers, Inc 


Union Steam Co 


Moyno Pump 
Air Agitation Pump 


Insurance 


Continued from Page 24 


in canning plants —a change that has 
been brought about almost entirely by 
differentials in insurance ratings and 
education programs of insurance com 
panies has been the handling of 
the boiler room and processing areas 

In the days when the boiler room 
the warehouse, and the production 
lines were all under the Same rool 
the course of the fire was almost 
predictable It 


boiler room, rage through the packing 


would start in the 


room and finish up in the ruins of the 


warehouse 


Boiler Room 


This brought about a quick change 
in the basie design of the average 
canning plant. The boiler room wa 
built separate from, but adjacent to 
the plant. Or else it was sealed oft 
by a thick fire wall 

rhe specific ations which spell out 
such safety details as the minimum 
number of inches from top of boilers 
and breechings to ceiling, from stack 
to wall, help determine fire insurance 
rates. And like the complexities in 
ill modern business, what is consid 
ered adequate in one section of the 


country IS considered inadequate in 


another. 


These practices which proved to 
be good business for the canners, al 
sO proved to be good business for 
the insurance companies. When Can 
ners Exchange Irie was organized 
by Lansing B. Warner, Inc. in 1907 
it the National Can 


ner Association, the fire risk wa 


request of the 


high. A canner found it hard to get 
one company to take on more than 
i few thousand dollars of insurance 
As a result, one canner might hold 
policies with 50 companies and all for 
relatively small amounts 

Even the Canners Exchange when 
it started in 1907, placed a $7,500 
limit on a single plant. Today 
well built 
get insurance up to several million 


of dollars 


plants 
ind properly divided can 





Classified Advertising 


BME PEARSE 


count 5 average words per line. Rate 65 
nts per line. Minimum charge $2.50. Cash 
with order, no discount allowed 


Vhen answering blind advertisements 


iddress box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale — Machinery & Equipment 


CENTRIFUGAL— Stainless steel American Tool 
& Machine suspended type centrifugal, 40 x 
24, used few weeks only, complete with AC 
motor, immediate delivery, price 50% of 
new. JACOBWITZ, 3080 Main, Buffalo 14 
N.Y 


CAN PACKER — Standard-Knapp Model 15! 
packer for 6 & 12-02. cans, with compression 
unit, cap. up to 400 cpm, price Vy of new 


JACOBOWITZ, 3080 Main, Buffalo 14, N. Y 


FOR SALE—New, never used Niagara dia 
tomaceous earth filer, can be furnished with 
separate stainless slurry feeder if required 
Real bargain. JACOBOWITZ, 3080 Main, Buf 
falo 14, N. Y 


AIR COMPRESSOR—Hasselberg Model 5, 9 x 
8, cap. 200 cfm at 350 rpm at 100 p.s.i. with 
G.E., 40 HP. 220 volt motor; reconditioned 
our factory, immediate delivery JACOBO 
WITZ, 3080 Main, Buffalo 14, N. Y 


FOR SALE—Two APV Walker-Wallace heat ex 
changers or pasteurizers, installed new 1953, 
may be purchased individually, details by 
writing to JACOBOWITZ, 3080 Main, Buffalo 
14, N. ¥ 


For Sale — Plants 


As we are consolidating our operations in our 
Edmore, Michigan plant, we offer for sale at 
in attractive price, our Brocton, New York 
plant. 100,000 square feet fireproof construc 
tion, railroad siding, 550 horsepower oil-fired 
boiler, with 24,000 gallon oil storage, 40,000 
lb. platform scale, offices, and many other 
facilities too numerous to mention, in heart 
f Grape Belt near New York State Thruway 
|. Miller Pickles, Inc 115 Central Ave., Broc 
ton, New York 
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Man of the Month 


Dr. Harry R. Wellman 


Vice President 


Division of Agricultural Sciences 
University of California 


mmmers Of fruits and vegetables j 
( the Midwest and East may Ow 
with envy at California’s long grow 
easons and its remarkable varie 
product 

California canner ilso 
other advantage. The haa 
ry Wellman at the 
California 

Harry Wellman, who starte 
extension agricultural agent 
early twentic has been tic 
California particular bra 
cultural economic pre blem 
tinne 

He was one of the first to de eloy 
itatistical analyses to help govern pro 
duction and marketing programs. in 


the canning industry 


Giannini Foundation 


His most useful year most pro 
ductive years, in the field of econom 
ics ol perishable commoditic mia 
have been spent a thre capacity ol 
director of the Giannini Foundation 
He joined the 
actually the 


department of the University 


Foundation 
agricultural economic 
of Cali 
fornia, at its beginning 30 years ago 
His own research work covers thi 
span of 30 years. During that. time 
hie has published riimmnerou MOO 
graphs on economic aspects of agri 
culture, His early work covered price 
cost studies and yearly outlook for 
many California crops. His interest 
inh problems caused by surplus and 
the economic aspects of marketing 


agreements began under the Agri 


34 


which is 


ultural Adjustment Act in the 1930's 


Krom then until his administrative du 
ti began to limit his research in 
Wellman contributed a 


mia of data based on the nalyse 


1939, Dy 


of prices of various crop 


In this manner his basic contribu 
tions to the canning industry are in 
terwoven vith his eT VICE to the 
university, to the government as well 
is directly to the canner 


Krom 1942-52. one of the most 


t and turbulent decades in 


We Iman 


dire ctor 


grvitic iti 
California 
i inv the 


of the Giannini Foundation 


igricujture, Dy 


sensitive post as 


Former Students 


Perhap an even more important 
contribution is the large body of stu 
dents he has trained Former student 
many with the Ph. D. degree, have 
) their turn made contributions to 
these industric 


Since 1952, Dr. Wellman has had 


the tremendous job of administering 
igriculture services of the 
University of California. His interest 


ind) contacts with hi 


the entire 


former work 
have continued, but his time i harp 
ly limited 


He ha ilso 


id or to thre 


served a i standing 
California Canner 
League for many eal ind is still 


cl neg in thi ( mach 


Born in Canada 


Dr. Wellman was born in Moun 
Alberta, Canada in 1899 
He came to the [ S. in 1902 and 
became a citizen in 1921, the same 
Bache lo of Sci 
degree from Oregon Agricultural 

ure He received his Ph.D. from 
niversity of California in 1926 
Wellman married Ruth Leah 

ray in 1922. They live in Berkeley 


N mics | thie 


Laniview 


hie received his 


ind have a daughter 


Federal Reserve Bank 


Dr. Wellman was a deputy chair 
man of the board of directors of 
the Federal Reserve Bank of San 

1945-52. He is a 
American Farm Eco 


Francisco from 
member of the 
nomics Association and = served as 
president of that group in 1952 


His work is 


his colleagues. However, they usually 


greatly re spec ted by 


refer first to his friendly and sym 
pathetic approach to people and prob 
lems many of them insoluble in 
the haste that is often desired) and 
his genuine warmth as a_ friendly 
adviser. These are the qualities that 
have endeared him to his associates 
and co-workers 

lo his associates he is first of all 


i friend 


Acid Level 


Continued from Page 20 


diluted sufficiently to enable the col 
or of indicator to be obseved). Pow 
diluted portion back into the sample 
Repeat this 
procedure until the end point is 
Record volume of NaOH 


and continue titration 


reached 
used 

B. An easier and faster method is 
an electrometric titration. Pi 
pette 10 ml of the sample into a 250 
ml beaker and dilute with 100 ml 
distilled water. Immerse electrodes of 


to use 


line operated pH meter into the solu 
tion. Agitate sample (preferable with 
mechanical mixer) and titrate sample 
with 0.1 N NaOH. Titrate until the 
solution reaches a pH of 8.1. (This 
is the pH at which phenolphthalein 
will turn from colorless to pink). Re 
cord amount of NaOH used in titra 


tion 


Calculations 


The results of a total acid determi 
nation may be expressed in three 
ways, namely: 1) as ml 0.1 N NaOH 
per 100 ml; 2) grams of acid; or 3) 
per cent ac id 

To express the results as ml 0.1 
N NaOH, it is necessary to multiply 
the ml of NaOH used to titrate the 
ample by the number of times the 
volume of the sample will go into 
one hundred (100), For example, if 
it took 15.80 ml 0.1 N NaOH to 
titrate a 10 ml sample, it would take 
15.80 x 10 158.0 ml of NaOH 
per 100 ml of sample 

In order to calculate the results in 
terms of grams of acid, it is necessary 
to calculate all the acids present as 
one acid, For example, it is custo 
mary to express the acids in oranges 
or tomatoes as citric; the acids in 
apple juice as malic; or the ac ids in 
sauerkraut as lactic 

The following formula can be used 
to calculate the grams of acid in 
the aliquot titrated 


mi .1 N NaOH x milliequivalents of acid 
gms of acid 


To calculate the per cent ac id the 
following formula can be used: 


ml NaOH » N NaOH x M.E. acid 


volume sample (Ml) 


x 100 % acid 


The milliequivalents of some of the 
more common organic acids are 


0.060 
0.064 
0.090 
0.067 
0.075 


Acetic 
Citric 
Lactic 
Malic 
Tartaric 
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A Continental Can technician tests 
food specimens in the thermal 
death time unit to assure proper 
food processing 


THERMAL DEATH TIME SYSTEM HELPS 
IMPROVE PROCESSING OF CANNED FOODS 


TOP AWARD V/iNNER 


The thermal death time unit is a vital part of Continental's research program 
to improve canned food processing. Continental's process engineers use this 


system to determine the most effective means of killing food-spoiling bacteria 


First, tests are made on food specimens that have been inoculated with 
typical food spoilage organisms. Placed in cotton plugged tubes, these specimen 


are rapidly heated and cooled with steam operated equipment. Temperatures 


for this study range as high as 270 degrees F Colonel | € 
7 ‘ = 


Later the research scientists repeat the experiment, duplicating actual com 


mercial production, processing the food in small cans. After a period of 


mercial prod | cans. After CONTINENTAL 
incubation, researchers check to see which organisms survive a given time and 
temperature of heat sterilization CAN COMPANY 


These exhaustive studies enable Continental's engineers to recommend the 

Eastern Divisior 00 E 42nd St, New York 17 
best method for processing Cane d foods. If you have a processing problem Divisio 135 So. La Salle St., Chicago 3 
call us. Our engineers will welcome the opportunit to he Ip vou solve it Pacific Divisio Russ Building, San Francisco 4 





‘The man from Diamond Crystal shows one of the 40 answers 


to salt problems he carries with him 


Salt problems? 
Talk to the man from Diamond Crystal 


‘THe MAN from Diamond Crystal has the answer to 
your individual salt problems. 

Behind him are years of experience in the use of 
salt in such diverse industries as Baking; Meat 
Packing; Dairy; Milling; Canning; Feed; Chemicals; 
Water Conditioning and Textiles. 

If your problem is a new one in its field he will 
refer it to the research laboratories of Diamond 
Crystal. There, skilled specialists will tackle the 


problem and find the answer for you at no charge. 
The next time you have any salt problems — call 
the man from Diamond Crystal. 


FREE BOOKLET 


‘Salt in Industry’’ is a new basic guide to the different 
qualities and uses of salt in manufacturing. For your 
free copy, write today to: Diamond Crystal Salt Co.., 
Dept. FP, St. Clair, Michigan. 





